
S L O P E S I D E S O I R É E

Hamachi Crudo

Warm-up

NEW YEAR’S EVE

Truffle-Infused Cauliflower Velouté

First chair

Main Course

Après

Pear and Gorgonzola Salad
silky cauliflower velouté with truffle oil topped with chive oil and crispy shallots

bright baby greens and shaved pear topped with crumbled gorgonzola, candied walnuts, and balsamic reduction

fresh yellowtail dressed with orange, basil, fresno peppers, and olive oil

Arancini al Chorizo
rich saffron and chorizo arancini with garlic oil crowned with sliced ribeye and chimichurri

Vegetable Tempura Carnival
brocollini, asparagus, mushrooms, and zucchini breaded and fried crispy with a chimichurri sauce

Golden Year Filet Mignon
8oz filet with cheesy potato pavé, sautéed cippolini onions and oyster mushrooms, asparagus tempura,
and house demi glace

Pan-Seared Halibut
7oz halibut filet served with beet cream, risotto, roasted asparagus, and tarragon butter

Apple Crumble Bread Pudding
decadent bread pudding with crème anglaise and white chocolate drizzle served with a vanilla ice cream quenelle

$105++
scan QR for reservations

kids tasting menu available online
taxes, rsort fees, and gratuity not included

all parties subject to a 20% gratuity



S L O P E S I D E  S O I R É E

NEW YEAR’S EVE

Scrumptious Squash Soup

First chair

Main Course

Après

Tomato Bisque
clear vegetarian soup with hearty squash, garnished with pistachio

creamy, velvety tomato soup for the soul

Kids’ Chicken or Salmon Plate
flame-grilled chicken or pan-seared salmon with mashed potatoes and steamed vegetables

Pasta Alfredo
pappardelle tossed in a decadent alfredo sauce topped with grilled chicken

Chocolate Ganache Cake
rich chocolate cake served à la mode with vanilla ice cream

$30++
scan QR for reservations
taxes, resort fees, and gratuity not included

inquire for allergen information
all parties subject to a 20% gratuity

Kids’ Charcuterie Board
selection of fresh fruit, cheese, and salumi with crackers

Kids Menu




